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EXECUTIVE SUMMARY

Pumpkin Seed Yogurt with Pumpkin Jelly is a yogurt that we made with
unique ingredient which is Pumpkin Seed. I come up with this idea looking at how
most of Indonesian has many pumpkins and I also make pumpkin jelly to give
another texture when drink the yogurt. Innovation is widely recognized so I want
to make this yogurt becomes more popular.

Pumpkin Seed Yogurt will be packed in a glass bottle. Every bottle will
contain 300gram of Rp. 36.814 Later, we will develop this yogurt into many
variations. This yogurt can be found at gift stores, supermarkets, restaurants, or can

be order through social media.



